Shio-koji is a gruel-like fermented rice seasoning that is obtained from the digestion of rice under high-salt conditions. The average chemical composition of 14 commercially available shio-koji products was analyzed and determined as : 11. 0 % NaCl, 21. 9 % reducing sugar, 0. 07 % formol nitrogen, and 50. 2 % water. Amylolytic and proteolytic enzyme activities were detected in the majority of the shio-koji products, although they were not detected in others. It is currently accepted that maturation at 60℃ for more than 6 hours is required for sufficient digestion of starch and proteins. However, maturation at either 50℃ or 60℃ for 6 hours resulted in increased formol nitrogen levels without loss of enzyme activity. Upon comparison of shio-koji and amazake, in a solution of 10 % NaClcontaining koji extract, here we report that a 10 % NaCl solution led to the decreased thermal stability of α-amylase while that of proteases was augmented. 
（ 32 ） RS, reducing sugar；FN, formol nitrogen；αA, α-amylase；ACP, acid carboxypeptidase. Amazake and shio-koji were prepared by mixing of rice koji (100 g) and water (120 ml) or 18.4 % NaCl solution (120 g), respectively, followed by incubation at 60℃ for 24 hrs. Enzyme activities were represented as a percentage of residual activity against the activity of 0 hr sample. Each symbol indicates the mean±SE (n=3). αA, α-amylase；GA, glucoamylase；αG, α-glucosidase. A, 0.5 % NaCl extract (NaCl 0.49 %, RS 3.43 %)；B, 10 % NaCl extract (NaCl 9.16 %, RS 3.96 %)；C, 10 % glucose-10 % NaCl extract (NaCl 7.31 %, RS 10.61 %). NaCl and reducing sugar (RS) contents in each koji extracts prepared by different solutions were determined. Each extract was incubated at various temperatures for 120 min, and the enzyme activities were measured and represented as a percentage of residual activity against the activity of 0 min sample. Each symbol indicates the mean±SE (n=3). 
